For the enumeration of vegetative cells and spores of Bacillus cereus in foods, a mannitol-egg yolk-phenol red-agar has been developed which exploits the failure of B. cereus to dissimilate mannitol, and the ability ofmost strains to produce phospholipase C. When a high degree of selectivity was required, polymyxin B sulfate in a concentration of 10 ppm appeared to be the most effective selective additive. Useful characteristics for the identification of presumptive isolates of B. cereus were found to be: morphology, dissimilation of glucose mostly to acetyl methyl carbinol under anaerobic conditions, hydrolysis of starch and gelatin, reduction of nitrate, and growth on 0.25% chloral hydrate agar.
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Bacillus cereus has been incriminated in outbreaks of food poisoning in The Netherlands as it has elsewhere. Mashed potatoes and vegetables, minced meat, liver sausage, Indonesian rice dishes, puddings, and soups (5) appear to be the causative foods in most cases in our country. Although the definite proof is lacking that, as postulated by Nygren (21) , phosphoryl choline formed during prolific growth of B. cereus in certain foods is the ultimate cause of the clinical phenomena, it has been established that very high numbers of cells, i.e., a minimum of 107/g of food (1, 5, 7, 18) , are required to cause outbreaks of disease-except in young children, where as few as 105/g may suffice (3) . Hence, it is of interest, to be able to follow the proliferation of B. cereus in foods, so as to establish, before any disease may occur, that the food may become dangerous upon further storage.
No specific medium for the enumeration of B. cereus in foods has been previously described. This is probably due to the fact that, where B. cereus food poisoning has occurred, the numbers of viable cells per gram of food are so high that isolation of the organism presents no problems. Also, the examination of food ingredients for B. cereus has usually been carried out by subjecting dilutions to some form of preliminary heat treatment and then plating out, which, again, is invariably a successful procedure (14) . 
MATERIALS AND METHODS
Strains. Sixteen authentic strains of B. cereus were used in this study. Among these were the Smith (22) strain ( Before use, these strains were purified by streaking onto plates of blood-agar (7) and then were transferred onto Brain Heart Infusion Agar slants.
Differential medium. A critical review of the properties of the aerobic sporeforming bacteria reported in the literature (11, 13, 23) resulted in an attempt to exploit two compatible properties of B. cereus, i.e., the production of phospholipase C and failure to dissimilate arabinose, xylose, or mannitol. Because of its very much greater thermostability, the latter polyol was chosen rather than the pentose sugars.
An agar medium (MY-agar) of the following composition was ultimately chosen: meat extract, 1 g; peptone, 10 g; D-mannitol, 10 g; NaCI, 10 g; phenol red, 25 mg; agar, 15 g; water, 900 ml; pH, 7.1. After this basal agar was sterilized and cooled to 49 1 C, to 90 ml of agar 10 ml of a 20% egg yolk emulsion prepared according to Billing and Luckhurst (2), e.g., as marketed by Oxoid, Ltd., London, England, was added.
Selective media. New York, N.Y.) per 50 ml of water was prepared, sterilized by filtration, and added in 1-, 2-, 5-, and 10-ml quantities to 100 ml of basal agar, yielding final concentrations of 10 to 100 ug/ml.
Counting technique. When examining pure cultures, suspensions were prepared that contained in the order of 2 X 102 to 5 X 102 viable cells of B. cereus per ml. Quantities of 0.1 ml of these suspensions were deposited in the center of 15-cm diameter plates filled with the agar under investigation and then evenly spread over the surface, by use of a sterile, glass, hockey stick-shaped spatula (4 by 12 cm). Incubation was for 18 to 40 hr at 32 C. Suspensions were examined in the same way with Brain Heart Infusion Agar as the medium.
Foods were first of all diluted 10-1 to 10-4 with peptone-saline (24 Kundrat (13) .
All these tests were carried out at 32 C. 7 .5% NaCl-agar, 8% ethyl alcohol-agar, and 20 to 100 Ag/ml polymyxin agar, and on infusion agar were so inconsistent that it soon became evident that these selective agents were of little use. MY-agar containing only 5% NaCl was much better as is shown by the data in Table 1 . Yet, counts on this agar of the order of <10% of the count on infusion agar occurred with about half of the strains tested.
MY-agar containing 10 gg/ml of polymyxin (MYP-agar) performed much better (Table 2) . This medium was, therefore, studied in more detail, in the examination of commercial food and meal samples.
Use ofMY-polymyxin agar in routinefoodmicrobiology. This agar has now been used for almost 2 years in daily practice. The 
